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Study on zanthoxylum oil-resin O/W emulsion
GUO Jun-ya, TIAN Cheng-rui
(College of Food Engineering and Nutritional Science,Shaanxi Normal University,Xi’ an 710062, China)
Abstract ; Zanthoxylum oil-resin as a food seasoning had large viscosity, deep color, bad solubility and heavy
taste,and other shortcomings.While the soybean protein isolate has a good emulsification on fat. The research on
this emulsification was done from several extral factors like the amout of zanthoxylum oil — resin, protein

concentration, pH, NaCl concentration,homogeneous time.The results indicated that the addition of zanthoxylum oil
—resin 12.59/100mL, protein concentration 2.0% , pH8.5, agitating time 10min, and NaCl was an inhibitor on the

emulsification.
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